Chocolate Souffle 


Ya cup sugar Y2 teaspoon vanilla 
Y cup MINUTE Tapioca 3 egg whites 
3 squares BAKER’s 3 egg yolks 
Unsweetened Chocolate, Prepared DREAM WHIP Whipped 
coarsely chopped Topping 
Y% teaspoon salt Strawberry or Raspberry Jam 
2 cups milk 
HEAT oven to 325° F. 


MIX sugar, tapioca, chocolate, salt and milk in medium saucepan. Let stand 
5 minutes. Stirring constantly, cook on medium heat until mixture comes to full 
boil. Remove from heat. Stirin vanilla. 


BEAT egg whites in large bowl with electric mixer on high speed until stiff peaks 
form; set aside. Beat egg yolks in small bow! with electric mixer on high speed 
until thick and lemon colored. Stir tapioca mixture into beaten egg yolks. Fold 
egg yolk mixture into stiffly beaten egg whites. Pour into 6-cup soufflé dish or 
1Y2-quart casserole. Place dish in large baking pan. Fill pan with hot water 

to depth of 1 inch. 


BAKE 60 to 65 minutes or until firm. Serve warm with whipped topping. Heat 
Strawberry Jam until just melted and serve as a sauce with Chocolate Soufflé. 
Makes 8 servings. 


NOTE: Chocolate Soufflé can also be baked in 6 (1-cup) soufflé dishes. Bake 
40 to 45 minutes or until firm. 


